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CHEESE  GRiJ}SRS'  IEI.IOR/lITDUII  NO.  3 


To:    All  Choose  Grcdcrs 

Prom:  Rob  R.  Slocim,  Dairy  and  Poultry  Branch 


I 

I  U.S.  DEPARTMENT  c 


Subject:  Grading  Cheese  Hade  Not  Less  Than  Seven  Days  Prior  to  Date  of  Inspec- 
tion and  Sold  Under  the  Rules  of  the  "^.Tisconsin  Cheese  Exchannre . 


Effective  April  24,  1942  at  10:00  O'clock  L.I'..  ^  Vrisconsin  Ch.:,ese  Exchange  Order 
No,  15  cjiaendcd  Section  C  of  Rule  8  of  the  Exchange  as  follows: 

"All  cheese  sold  under  Rule  8  shall  be  paraffined,  shall  be  of  the 
grade  of  'U.  S.  No.  One  or  Better',  and  shall  have  been  made  not 
less  than  Ten  (lO)  days  prior  to  date  of  inspection  (or  shall  have 
been  made  not  less  than  Seven  (7)  days  prior  to  date  of  inspection 
and  be  in  proper  condition  for  grading  as  dctcnnined  by  the  grader) 
in  the  U.  S.  A.,  from  unpasteurized  or  pasteurized  milk  produced 
in  the  U.  S.  A." 


This  order  means  that  it  is  proper  for  choose  graders  to  grade  cheese  sold  under 
the  Rules  of  the  Yfisconsin  Cheese  Exchange  which  meet  the  recjuiremcnts  stated  in 
the  above  rule.  For  your  guidance  in  determining  what  shall  be  considered  "pro- 
per condition  for  grading"  in  the  case  of  cheese  made  not  less  than  seven  days 
prior  to  date  of  inspection,  you  are  advised  that  this  phrase  shall  be  deemed  to 
mean  that  the  cheese  shall  bet 


(1)  Of  such  broken  doim  condition  vdth  respect  to  body  and  texture 
resulting  from  proper  chcddaring  and  curing  as  to  yield  readily  to 
pressure  from  thurab  and  fingers  and  reveal  the  true  character  of  the 
body  and  texture . 

(2)  Have  a  firm  dry  rind  vath  smooth  even  coating  of  paraffinc,  free 
from  checks  or  blisters, 

(3)  Of  a  proper  temperature,  below  60  degrees  FrJircnhcit,  bat  not 
below  40  degrees  Fahrenheit. 

Graders  of  cheese  sold  under  the  Rules  of  the  ?[isconsin  Che.se  Exchange  should 
make  an  effort  to  adhere  to  the  requirement  that  the  cheese  shall  have  been  made 
not  less  than  ten  dajrs  prior  to  date  of  inspection.     In  instances  li-hore  it  may  be 
necessary  in  order  to  complete  a  shipm.ent  to  grade  and  accept  a  few  vats  of  cheese 
which  have  been  made  only  seven  to  ten  days  prior  to  inspection,  the  principles 
here  given  should  be  carefully  followed  in  determining  whether  cheese  made  seven 
days  or  more  from  the  date  of  inspection  shall  be  deemed  to  be  in  proper  condi- 
tion for  grading. 


